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1.  There was no evidence that application of the standard improved
sanitary conditions in the retail market.

2.  There was no evidence of a significant change in the numbers of
microorganisms in ground meat and probably no change in quality char-
acteristics of the meat.

3.  There was no evidence of a reduction of foodborne illness.

4.  The promulgation of the standard may have created the impression
on the part of the public that ground meat produced under the standard
would have lower microbial counts, improved quality, and fewer health
hazards. There was no clear evidence that the expectations were mater-
ialized.

5.  The additional costs of the program were not justified because the
expected benefits, namely lower microbial counts, improved organoleptic
quality, and reduced risk to public health, were not clearly demonstrated.

The working group of the Codex Committee on Food Hygiene (FAO/
WHO, 1979) also concluded that no benefits would result for either public
health or quality through the application of microbiological criteria for
raw meats.

In summary:

1.  Carcasses, primal, subprimal, and retail cuts of meat from normal,
healthy animals contain a variety of microorganisms including low levels
of some pathogens.

2.  Refrigerated raw meats will spoil eventually even if they are pro-
duced from the carcasses of normal, healthy animals, fabricated under
good manufacturing conditions, and properly refrigerated.

3.  If red meats are not properly cooked, held, cooled, and stored, they
can cause foodborne illness.

4.  Microbiological standards for raw meats will prevent neither spoilage
nor foodborne illness and thus do not appear warranted. Instead, appli-
cation of the HACCP system to the entire processing and distribution chain
including the meat-packing plant, retail units, food service establishment,
and home should be used to produce a product with satisfactory shelf-life
and public health safety.

5.  Microbiological guidelines are applicable to monitor certain critical
control points in the processing of raw meats such as the sanitary condition
of equipment and utensils and the condition of freshly dressed carcasses.
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